The objective of the research is to examine the effect of the difference time of fermentation process using Aspergilus niger to corn husk that has been ammoniated on fermentability parameter in vitro which included the production of VFA and NH . The aimed of this research was to determine the proper processing technique for corn husk in an effort to improve its quality as a complete feed ingredient for beef cattle. The experimental design used was completely randomized design with 3 treatment (different time of fermentation : 0; 1 and 2 weeks) and 4 replication. Corn husk which has been ammoniated by 6% ammonia with the temperature of 60 °C for 3 days, added 5% of Aspergilus niger as starter, than fermentation with different time. Parameter observed were fermentability parameter in vitro including the production of VFA and NH3. Data was analyzed using analysis of variance and if there was significant effect continued by Duncan's test. The results indicate that the longer the fermentation process, the production of VFA and NH increased (P<0.05). The conclusion obtained is that the fermentation process using starter of A. niger 5% to 2 weeks can increase the production of VFA, NH . The best production of VFA and NH occurs in 2 weeks, namely:
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Introduction
There have been many investigations involving optimization of milk curd texture. These studies have demonstrated that the total solid and fat level in the milk, heat treatment of the milk prior to inoculation, homogenization, incubation conditions, and handling of the ripened coagulum will all affect the body of the final milk product. Another major way to affect the body yogurt is through the addition of stabilizers such as gelatin, pectin or another polysaccharide. Stabilizers are added to the product to increase viscosity as well as to decrease susceptibility to syneresis [1] .
In the dairy industry, the use of polysaccharide producing bacteria is of interest with respect to the improvement of body and texture of yogurt, in particular in France and the Netherland where the addition of plant or animal stabilizers is prohibited.
Extracellular slime polysaccharide of Alcaligenes faecalis var. myxogenes strain 10C3 was found by Harada for the first time in 1965. Harada was isolated, purified this polysaccharide, and concluded that the EPS contained about 10% succinic acid, glucose 70-80%, and a small amount of galactose and mannose. It seems to have β-glycosidic linkages [2] . This EPS is added to food to improve their properties and also to make new foods [3] . Microbial exopolysaccharides often show clearly identified
